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To our patrons. we take pleasure in saying that our stock 
of Kadota fig trees and California Concord grape vines, to the 
propagation of which we give especial attention, was never 
so large as at the present time. 

These fruits have constantly grown in favor with all who 
have eaten of them, until they are now acknowledged to stand 
al the very front in value for table use and canning purposes. 

My grounds are supphed with 5000 feet of water pipe, 
fifty hydrants, three tanks, an exhaustless well and two pumps. 

My stock was never more healthy and vigorous than at the 
present time. 

With deciduous, ornamental and citrus trees I only supply 
the retail market. but of the fig and walnut trees, and the 
California Concord grape vines, I am prepared to promptly 
fill all orders to the trade at wholesale prices. 

I call especial attention to the California Concord grape 
vines, and the Kadota fig tree, neither of which are .to be 
found in any other nursery. — 

As an arbor and table grape the California Concord excels 
all my other varieties. Its flavor and odor is like the eastern 


CALIFORNIA 


STATE FAIR 


Sy Bode hans 
De 


FIRST 
PREMIUM 
AWARD 


Concord, but the fruit is larger, vet has but one or two seeds 
to the grape. The vine is far more vigorous, with leaves three 
times as large as the eastern Concord. During the six years 
I have been propagating it there has not appeared the least 
sign of blight or mildew in either leaf, vine or fruit. 

The grape obtained its name in the following manner: In 
the autumn of 1903 I handed some bunches of this grape to 
Mr. Frank Wiggins in the Los Angeles Chamber of Commerce, 
of which, after eating of them, he said: ‘‘This is a very fine 
-grape—what is its name?’’ I replied: ‘‘It is a new grape 
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and has no name, I wish you to give it one.’’ He answered: 
‘Its form, flavor and odor suggest an appropriate name; it is 
like the eastern Concord, only I think it richer—eall it the 
California Concord.’’ I thanked him and made available his 
suggestion. 

I sent some of these grapes to our last California State Fair, 
and was awarded the first premium on them. 

The superior character of this new grape is commanding 
for it very much attention, because of its productiveness 
fineness of texture, and delightful flavor. It and the eastern 
Concord are the only vines of all the varieties I have propa- 
eated which have proved wholly immune to blight. 

The Kadota fig resembles the White Pacific, but is larger 
and sweeter. The tree is of far more vigorous growth and 
exceeds the White Pacific in productiveness. The tree bears 
freely when two years old from the cutting. The second crop 
begins to ripen in September, and the trees continue to pro- 
duce ripe fruit for many weeks. I have never seen a fig of 
any other variety that equals it for fineness of texture and 
sweetness. <As it ripens upon the tree, a liquid looking and 
tasting like pure honey exudes from the lower end of the fig, 
often dropping upon the leaves below or on the ground. I 
have many communications from those who have eaten of the 
fruit or purchased trees from me, testifying to its superior 
value. I give a few of these testimonials: 

C. D. Middlekauff of Santa Monica says: ‘‘The Kadota fig 


is in my judgment the best fig to be found in California.’’ 


Medal awarded the 
KADOTA FIG 
and the 
CALIFORNIA CONCORD GRAPE 
by the 
Lewis and Clark Centennial Exposition 


Held in Portland, Oregon, 1905 


J. B. Wagner of Pasadena, one of the most extensive and 
reliable nurserymen of Southern California, says of this fig: 
‘‘T unhesitatingly say that the Kadota is decidedly the 
best fig for eating I ever tasted. I have a tree on my ground 
iwo vears old, covered with fruit of fine quality. The tree is 
the most rapid grower I ever saw.’’ Pasadena, Nov. 12, 1906. 

A. L. Jenness of Santa Monica says: ‘“‘I regard the Kadota 
fig as unsurpassed in sweetness and flavor by any other fig 
erown.’’ 

C. M. Heintz, editor of the Rural Californian, said of the fig: 
‘‘Having had in this ottice a great many varieties of figs, we 
must say that the Kadota fig is superior in quality to every 
cther. The fineness of texture and the taste are such that 
there is no equal produced at present on the Pacific Coast.”’ 

The Chairman of the State Horticulture Commission said 
in the ‘‘Times’’: ‘‘Mr. 8. H. Taft, the fig and grape specialist, 
has been sending out specimens of the Kadota fig this fall 
and has favored the Chamber of Commerce with samples of 
this fig. I do not know a variety as delicious as is the 
Kadota fig. It is a good producer, vigorous and easily grown. 
The fruit never sours on the tree (a fault of no mean pro- 
portion among the white figs of Southern California). It is 
the best fig I have ‘seen, and worthy a trial by every one 
who wishes fresh fruit in his yard.’’, 

Both of these fruits were awarded a diploma and medal by 
the International Exposition held in Portland in 1905. The 
letter of commission, dated San Francisco, January 5, 1906, 
concluded with the following words of commendation: ‘‘ We 
congratulate you on this testimonial of your display, and 
again thank you for your part in helping us maintain the 
credit and prestige of California at this exposition. With 
hest wishes for your success during the New Year we remain, 

Very respectfully, 
CALIFORNIA COMMISSION. 
Signed: J. A. FILCHER, 
~ FRANK WIGGINS. Deputy Commissioners. 


Specimens of the Kadota Figs and California Concord Grapescan be 
seen in the Chamber of Commerce in Los Angeles. 


PRICE LIST 


One. year old’ Kadotalne treess.. 7 meee each $ .50 
Two year old Kadota for iteca ca eet ee aan ate ns 1.00 
One year old California Concord grape vines...... a .20 
T'wo year old California Concord grape vines....... ey eee 
Soft Shell Walnuts, from 3 to 4 feet high.......... se .20 
Soft Shell Walnuts, from 4 to 5 feet high.......... Zs Zo 
Soft Shell Walnuts, from 5 to 6 feet high.......... - 30 
Soft Shell Walnuts, from 6 to 8 feet high.......... a A5 
Soft Shell Walnuts, from 8 to 10 feet high......... ei 50 
Soft Shell Walnuts, from 10 to 12 feet high......... * .60 
Grape shruit Lees. wee cea en penta from $1.00 to 1.50 
OTANMEXTRER Se, as cramer te eRe Ome TST hh de 1.00 to 1.50 
Demons Trees eo eae cas a ee ae & 1.00 to 1.50 
Apple stRees nen tke cyl Maine wer enc ae nyt rcs oye bag tas each 39 
IN DPC OF hGRE ES ii; si ate oie yer ents tem am eS TW EE ee ce eo 13) 
Peale EPC Sirs, ys eeeerereg as ates cee med tet Gc als BAY i 315) 
Pa ROSS ae erm een Wala tre mwa Ye hen ee Ok hae = oo 
PREM S CROCS eats raat a as CA aaa aren Oat BR ate ti 39 
lag F211 aa HGS SYS Ie eee ts res hos UAL ke Seg eg RU eG Sm 4 30 
Peeainw Nui aire stn. Secret ca etm me etre eae oon ih m 30 
JAPANESesersimam Onis eK RAs ey: coke Ree le, Meth oh 30 
Grilaiwa, DRECS liege. weal ae car tem run sea ge aie iigoninen wilsyeitey 7S 
LOG Wat-LY CES + eae ir mele arpa, semaine Re ane nr ee 9 to 2.00 
her: Gree: eke Ae REALS Bema tt ive se ey 22:00: 10a ow 
Mediterranean, 1G Omi: Clyne Wa cs acon a 0 to 1.00 
BC BOAT CAC WAIT cotta’, UN ath eae et oratcb. ie Bata hee Neer a a See y 00) £O% date 
RED DEIeULEES 7 Gat tad eee Negete re eae ie oh si 15 to 150 
OMS OD Ea Sce ence tre cere verics hun eS eA gl ae tae ua eae ae z 30 to 150 
EUG al yO US WN tak cee. Os eck Seco Nea Neen EN eres a 15. tO ee 
California Concord grape cuttings............per hundred, 5.00 
Pad Oba) Mov CU UMNO es oars cae et seen | eee nt a 5.00 


A liberal discount made to those who buy in large numbers 
and to nurserymen. All orders and letters of inquiry will 
receive prompt attention. 

S; H. TAET: 

Sawtelle, California, 1907. 

To such editors as shall give a reasonable notice of the 
Kadota fig and Concord grape I will send by mail a tree 
and vine on receipt of a marked copy of the paper containing 
such notice. 


a 


